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SUBJECT:  "Sweet  Talk"  -  information  from  food  specialists  of  the  U.  S.  Department 
ff  of  Agriculture. 
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yvF     News  that  Sugar  Stamp  36...  in  Book  k  will  have  to  last  four  months. .  .puts  the 
spotlight  on'  sugar  again. 

If  you ' re  thinking  of  ways  to  make  every  grain  of  sugar  count . . . here 1 s  some 
advice  from  food  specialists  of  the  U.  S.  Department  of  Agriculture. 

Serve  fresh  fruits  in  place  of  heavy  desserts  this  summer.    Mix  fruit  juice 
with  the  salad  dressing  to  make  a  fruit  dish  do  double  duty. . .as  a  refreshing  salad 
. . .and  a  dessert. 

Cook  cereals  with  prunes .. .raisins  or  dates... and  serve  without  sugar. 

Sweet  yeast  "breads ...  such  as  cinnamon  rolls... and  sweet  quick  breads...  such 
as  blueberry  muffins. . .make  very  good  alternates  for  more  sugar -consuming  cakes... 
pies... and  cookies. 

Did  you  know  that  a  sugar  sirup  goes  further  than  plain  sugar  in  sweetening 
iced  tea  or  fruit  punch?    It  isn't  much  trouble  to  make  sugar  sirup... just  heat 
equal  parts  of  sugar  and  water .. .until  the  sugar  is  completely  dissolved.     If  you'll 
cover  the  left-over  sirup  tightly. . .and  store  it  in  the  ice  box... it  will  keep  all 
right. 

Of  course. .  .there  are  honey. .  .molasses. .. com  and  other  sirups  you  can  some- 
times use  in  place  of  sugar.    For  example ...  corn  sirup  makes  a  satisfactory  sweeten- 
ing for  some  summer  beverages.    So  does  sirup  from  canned  fruit.    In  baking. . .you 
may  use  honey  to  replace  sugar... cup  for  cup.     Just  remember ...  the  food  specialists 
say... to  use  only  half  of  the  other  liquid  the  original  recipe  calls  for.  And 
remember  too... keep  the  taking  temperature  moderate. 

In  using  corn. . .cane. . .or  maple  sugar  in  baking. . .replace  the  sugar  required 
measure  by  measure. . .and  reduce  the  liquid  by  one -third.     In  other  words... if  your 
recipe  calls  for  one  cup  of  sugar... and  a  cup  of  milk... use  one  cup  of  sirup... 
whatever  kind  you  have. .. cane. .. corn  or  maple... and  then  use... only  two- thirds  of 
a  cup  of  milk. 
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